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Na2HP04・12H20 97.5 0.44 
ZnS04・7H20 95.0 0.88 
KHS04 90.0 1.75 
(NH4 )2S0• 86.0 2.45 
NaCl 83.0 2.98 





ジャガイモ，タマネギおよびキュウリを2Wc， 15'C， 10'C， 5 'cおよびo'Cの各室に放
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|平 均値!標準偏差| ひずみ度 ! とがり度
イ チ ゴ 0.52 0.14 0.97 3.87 
ナ ス 0.19 0.05 0.39 2.51 
キ ュウリ 0.24 0.07 0.80 4.04 
ピ ーマ ン 0.17 0.03 0.37 2.47 
ヤングコーン 0.88 0.28 0.33 2.66 
アスパ ラガス 1.65 0.38 1.37 6.24 
シュ ンギ ク 3.79 1.07 0.75 4.10 
ニンジ ン 0.43 0.08 0.63 3.41 
サヤエ ンドウ 2.19 0.73 -0.11 2.88 























ガーゼ被覆 l 0.15 
20'C デシケーター内放置 4.125 0.33 
放 置 8.895 1.20 
ガ ーゼ被 覆 l 0.10 
15'C デシケーター内放置 6.049 0.25 
放 置 6.881 0.48 
ガーゼ被覆 1 0.10 
1O"C デシケータ 内ー放置 2.475 0.26 
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第4図はジャガイモとタマネギを20"C(平均湿度71.8%)，15"C (平均湿度73.9%)， 10"C 










































貯 蔵 温 度
貯蔵日数
20"(; 15"(; 10'C 5 'C o 'C 
1日 10.94 7.12 1.78 1.86 1.54 
2日 7.51 5.15 1.58 1.50 1.57 
3日 5.76 4.46 1.53 1.50 2.63 
4日 4.81 3.33 1.58 1.47 2.11 
























2)樗谷隆之.1963.果実 ・そ菜の貯蔵.食品工誌第10巻，第5号 :186-202. 
3)樽谷隆之 ・吉田 智・北川博敏.1971.青果物のポリエチレン ・冷蔵法に関する研究.第7報.
青果物の蒸散に及ぼす風および包装の影響.国学要旨. (昭46秩)， 322-323. 
Summary 
In al horticultura1 crops water 10ss after harvest can be a serious economic 
factor. However， there have been few data in re1ation to transpiration physio10gy 
itself in Japan. 
Present studies were made of some factors affecting weight 10ss in vegetab1es. 
Finally the rate of weight 10ss after harvest were determined in 20 kinds of 
vegetab1es. 
The rate of weight 10ss differed in individua1 materia1s of products. Its 
distribution was c10sed to that of standard norma1 curve in fie1d peas， in a wide 
range in young corns， and a higher skewness and peakedness in asparagus， 
cucumbers， and strawberries， these moments which originated in one mode 
invo1ving a predominant number of materia1s with the other mode invo1ving a 
few materia1s due to probab1y mechanica1 injuries. 
Carrots were p1aced in 3 temperature rooms of 20"C， 150C， and 10"C (1) directly 
on floor， (2) on the bottom of a container， and (3) on the bottom of a container 
covered with gauze. The air ve10city on surface of the products showed maximum 
va1ues in (1)， and minimum va1ues in (3) at the al the temperature rooms used. 
The higher the air ve10city va1ue was， the greater the weight 10s. Especially， 
when the ve10city increased from O.Omjsec to 0.5mjsec， the 10ss was prominent. 
The rate of weight 10ss of 20 kinds of vegetab1es was determined in a tight 
container which contained a saturated solution of 7 different inorganic substances， 
and in a container covered with gauze which was deposited in 5 different 
temperature rooms， and expressed in vapor pressure deficit(VPD)sca1e. 
In many kinds of vegetab1es the weight 10ss increased in proportion to VPD. 
On the other hand， in potatoes， onions， and wi1ted vegetab1es， the 10ss per mm 
VPD decreased as the humidity was 10wered. 
From the 10ss-VPD curve， a chart was drawed， which showed the 10ss under 
a condition of any temperature and re1ative humidity. Judging from the chart， the 
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rate of water loss was the highest in green vegetables， ranged to beans， fruit 
vegetables， and tuber crops， in the order. 
However， itwas also ascertained using potatoes， onions， and cucumbers that 
the rate of weight loss changed with lapse of time. 
248 
